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1 May 2023

Damian Burgess
Misiones Colombia Moka Natural

18in / 34out. 93.5° 3sec pre

34gr espresso 200gr plant based

Milk choc

4.0 3.0 4.0

Caramel butterscotch
biscuit

chicory

A little touch of cheesecake, 

Cup size for espresso to milk ratio is too low. 
-Drop milk to 160-180 gr

3.5

Espresso strength is slightly overpowered, so

coffee flavour not optimal.   
Beautiful complexity, flavours combine

well. 

15.5

Cocco Bounty Lime pie Stone fruit

strength is a little weak,

plant based dominates

slightly 

Flavors balance V. well 
Combination of flavor produces high

complexity of choc & cocco plus stone

fruit- layered

Cocco flavor very mellow

5.04.54.5 4.5

18.5

Beautiful, Rich, Sweet

Small possible tweak - reduce temp of Cocconut to enhance Sweetness

Almond a little pronounced

Toffee nut Dark Caramel

Small possible tweak - Add 25% coconut to Almond.
Aim: more tropical flavour

Bitter Almond

Espresso flavour
overpowered

4.0 4.0

Need to enhance the
sweetness somehow

3.5

Like it but don't love it -

4.0

15.5


